Desserts Recipes
Indulge in desserts like pies and macaroon cookies that will satisfy your sweet tooth! with Fran Salvatore

• Pear Custard Pie • Chocolate-Dipped Coconut Macaroons
• Pumpkin Chiffon Pie • Easy Homemade Pie Crust
Pear Custard Pie ______________________________________________________________
Filling:
• 4 cups sliced, peeled Bartlett or
Bosc pears (about 4 medium)
• 1 tablespoon lemon juice
• 1/3 cup all-purpose flour
• 1/3 cup granulated sugar
• ¼ teaspoon ground cinnamon
• ¼ teaspoon ground nutmeg
• ¼ teaspoon salt
• 3 large eggs, at room 			
temperature
• 1 tablespoon butter, melted and
cooled
• Seeds from 1 vanilla bean or 1
teaspoon vanilla extract
• Confectioners’ sugar for dusting

Ingredients:
• 3/4 cup whole-wheat pastry
flour or white whole-wheat
flour
• ½ cup all-purpose flour
• 1 teaspoon granulated sugar
• ¼ teaspoon salt
• 7 tablespoons cold unsalted
butter
• 3 tablespoons toasted
slivered almonds, finely
chopped
• 3-4 tablespoons ice water

Directions
To Prepare Crust:
• Whisk whole-wheat flour, ½ cup all-purpose flour, 1 teaspoon granulated sugar and ¼ teaspoon salt in a medium bowl. Cut 7
tablespoons butter into small pieces and quickly rub them into the dry ingredients with your fingers until the pieces are smaller
but still visible. Sprinkle almonds over the mixture. Add 3 tablespoons ice water. Toss with a fork until evenly moist. Squeeze a
clump of dough: If it stays together, you’ve probably added enough water. If not, add another tablespoon of water and toss to
combine. Knead the dough in the bowl a few times—it will still be a little crumbly. Turn out onto a clean surface and knead a
few more times until the dough just holds together. Wrap in plastic wrap and refrigerate for at least 1 hour or up to 3 days (or
freeze for up to 3 months).
When Ready To Assemble Pie: Preheat oven to 375°F
To Prepare Filling:
• Toss pears with lemon juice in a large bowl.
• Whisk flour, sugar, cinnamon, nutmeg and salt in a medium bowl.
• Whisk eggs, milk, butter and vanilla in another medium bowl.
• Add the wet ingredients to the dry ingredients and whisk to combine.
• Remove the dough from the refrigerator and let stand for 5 minutes to warm slightly. Roll out on a lightly floured surface into a
12-inch circle. Transfer to a 9-inch pie pan (not deep-dish). Trim the crust so it evenly overhangs the edge of the pan by about
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• Fill the crust with 2 cups of the pears. Arrange the remaining pears in a circular pattern
on top of the bottom layer. Pour the
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custard mixture over the pears.
• Bake the pie until the custard is fully set around the edges and the crust is golden brown, 40 to 45 minutes. Let cool on a wire
rack to room temperature, about 1½ hours, then refrigerate for 1 hour. Dust with confectioners’ sugar, if desired, just before
serving.
To Make Ahead: Refrigerate crust (Step 1) for up to 3 days or freeze for up to
3 months; thaw in the refrigerator for 24 hours before using. Refrigerate pie for
up to 1 day. Dust with confectioners’ sugar just before serving.
Equipment: 9-inch pie pan (not deep-dish)

Chocolate-Dipped Coconut Macaroons _____________________________________________
Ingredients
• 2 egg whites
• 1 pinch salt
• 1/2 cup white sugar
• 2 cups sweetened flaked coconut
Directions
• Preheat oven to 3750F (1900C). Lightly grease a baking sheet.
• Beat together the egg whites with the salt in a small bowl until
it forms soft peaks. Add the sugar 1 tablespoon at a time while
continuing to beat at high speed until stiff peaks form. Continue to
beat until glossy. Fold the coconut into the egg mixture. Drop 		
mixture by the teaspoonful onto the prepared sheet, spacing about
2 inches apart.
• Bake in preheated oven for about 12 minutes.

Pumpkin Chiffon Pie ___________________________________________________________
Filling:
• 3 tablespoons dark rum or apple cider
• 1 (1/4-ounce) packet unflavored
gelatin
• 1 (15-ounce) can pumpkin purée (not
pie filling)
• 1 cup whole milk
• 3/4 cup packed light brown sugar
• 3 large egg yolks, at room
temperature
• 1 teaspoon ground cinnamon
• 1/4 teaspoon ground ginger
• 1/4 teaspoon freshly grated nutmeg
• 1/2 teaspoon fine salt
• 3 large egg whites, at room
temperature
• 1/2 cup granulated sugar

Crust (Readymade Crust or
Standard Pie Crust):
• 8 ounces vanilla wafer cookies,
such as Nabisco Nilla Wafers
(about 65 cookies)
• 5 tablespoons unsalted butter,
melted

To Assemble:
• 1 cup cold heavy cream
• 1 tablespoon granulated sugar
• 1 1/2 teaspoons dark rum or
apple cider

Directions
To Prepare Crust:
• Heat the oven to 350°F and arrange a rack in the middle.
• Place the cookies in a food processor fitted with a blade attachment and process into fine crumbs (you should have about 2
cups). Stop the motor, add the melted butter, and pulse to combine. (if using a pie crust bake for 8-10 minutes or until golden).
• Pour the crumb mixture into a 9-1/2-inch deep-dish pie plate and, using the bottom of a cup or your fingers, press firmly and
evenly into the bottom and up the sides. Bake until fragrant and slightly darkened in color, about 10 to 15 minutes. Remove the
pie plate to a wire rack and set aside.
To Prepare Filling:
• Pour the rum or apple cider into a small bowl and sprinkle the gelatin evenly over the surface; set aside.
• Whisk the pumpkin, milk, brown sugar, egg yolks, spices, and salt together in a medium saucepan over medium heat. Cook,
whisking constantly, until the mixture just starts to steam and reaches 160°F on an instant-read thermometer, about 8 to 9
minutes (do not let the mixture simmer). Remove the pan from the heat, add the rum-gelatin mixture, and whisk until combined
and the gelatin has dissolved, about 1 to 2 minutes. Transfer the mixture to a large bowl and let cool for 15 minutes.
• Place the egg whites in the bowl of a stand mixer fitted with a whisk attachment. Whisk on high speed until medium peaks
form, about 1 minute. With the mixer still on high speed, slowly add the sugar and continue whisking until stiff, glossy peaks
form, about 1 1/2 minutes more.
• Using a rubber spatula, add half of the beaten egg whites to the cooled pumpkin mixture and gently stir until just combined.
Add the remaining egg whites and gently stir until just combined and no streaks of egg white remain. Transfer the chiffon
mixture to the prepared pie crust and spread it into an even layer. Refrigerate uncovered until set, at least 6 hours or overnight.
To Assemble:
• When ready to serve, place the cream, sugar, and rum or apple cider in the bowl of a stand mixer fitted with a whisk attachment. Whisk on medium speed until medium peaks form, about 3 minutes. Spread evenly over the pie and serve immediately.

Easy Homemade Pie Crust ______________________________________________________
Ingredients
• 2 1/2 cups all-purpose flour
• 1 cup unsalted butter - chilled, cut
into tablespoon-size pieces
• 1/2 teaspoon salt
• 7 tablespoons ice water
• 1 tablespoon cider vinegar
Directions
• Combine flour, salt, and butter in a food processor. Pulse until mixture resembles coarse crumbs, about 10 1-second pulses.
• Stir water and vinegar in a small bowl Pour half the ice water and vinegar mixture into the flour and butter mixture. Pulse to 		
combine, about 3 (1-second) pulses. Pour in remaining ice water and vinegar mixture. Pulse until mixture just starts to come 		
together, about 8 (1-second) pulses.
• Turn dough out onto a wooden surface, pat into round shape and divide in half. Form each half into a disc about 5 inches wide.
Wrap each disc in plastic wrap and refrigerate for at least 30 minutes until ready to use.
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